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An  Alice- through- the-Looking  Glass  fan  remarked  the  other  day  that  this  is  a 
good  time  to  follow  the  White  Queen's  rule  on  jam. 

In  case  you've  forgotten  your  Lewis  Carroll. ..  the  rule  came  up  when  the  Queen 
tried  to  hire  Alice  as  a  maid.     The  pay. ,. the  Queen  said... would  be  twopence  a 
week  and  jam  every  other  day.    And  the  rule  on  jam,   she  said,  "is  jam  tomorrow  and 
jam  yesterday, .. "but  never  jam  today." 

In  these  days  of  sugar  shortage,   the  smart  home  canner  puts  up  fruit  "butter 
instead  of  jam. 

As  home  canning  specialists  of  the  U.  S.  Department  of  Agriculture  point  out... 
fruit  "butter  stretches  sugar  almost  twice  as  far  as  jam  or  jelly. 

And  now  that  peaches  are  in  plentiful  supply. » .it 1  s  a  good  time  to  make  a 
few  jars  of  peach  "butter. 

Use  the  imperfectly  shaped  fruit  that's  sound  and  ripe.    And  use  the  firm 
portions  of  windfalls  or  culls  when  you  make  peach  "butter. 

Cook  the  peaches  in  their  own  juice  until  they  are  soft.     Then  press  them 
through  a  colander  and  through  a  fine  sieve. 

The  specialists  recommend  about  half  as  much  sugar  as  sieved  fruit.    And  when 
the  fruit's  sweet  and  fully  ripe... a  little  less  sugar  will  do.    And  you  may  stretch 
the  sugar  farther  by  replacing  up  to  one-half  the  weight  of  sugar  with  honey  or 
corn  sirup.    Just  a  reminder. ..  when  you  use  honey  or  corn  sirup...  the  peach  butter 
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will  need  to  be  cooked  somewhat  longer  than  if  you  used  sugar. 
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